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Do  not  assume  content  reflects  current 
scientific  knowledge,  policies,  or  practices. 


UNITED  STATES  DEPARTMEOT  OF  AOEIICULTURE 
'  •  FOOD  DISTRIBUTiOW  ADmiSTRATIOn* 
FRESH  FRUIT  AND  VEGETABIE  INSPECTION  SERVICE 


MABKET  INSPECTION  OF  PEANUTS- 


^NTRODtTCTION 

The  early  slave  ships  carried  peanuts  from  South  America  to  (l) 
Africa.    Thence  they  were  brought  to  this  country  along  with  slaves 
from.  Africa  during  the  Colonial  days.    In  the  past  century  the  peanut 
has  experienced  a  rapid  growth  in  acreage  and  production.    It  has 
"been  widely  known  in  the  United  States  for  75  years.    Before  the  Civil 
War  the  cultivation  of  the  large -podded  variety  was  restricted  to  a 
small  portion  of  eastern  Virginia.    During  the  War  almost  every  army 
occupied  that  section  of  Virginia  at  some  time.    At  the  end  of  the  War, 
the  soldiers  carried  a  knowledge  and  appreciation  of  the  peanuts  to 
their  homes.  .     .  .  r  .. 

For  more  than  20  years,  peanuts  have  Tseen  one  of  the  leading  (2) 
money  crops  in  many  of  the  Southern  States.    In  the  early  years  it 
was  produced  exclusively  for  roasting  in  the  shell  and  for  feeding  to 
hogs.    Today  the  majority  of  the  crop  is  used  in  the  manufacture  of 
some  "by-product,  such  as  peanut  "butter,  and  crushing  for  oil  which 
reaches  the  puhlic  in  the  form  of  veg^tatle  shortening,  vegetable  cook- 
ing fats,  oleomargarine  and  salad  oils,    HoVever,  there  are  still  large 
quantities  used  in  the  salted  form,  roasted"  in  the  shell,  and  in  the 
manufacture  of  peanut  candy.  "■ . 

It  iB  very  important  that  each  Ihspfeotor  become- faioiliar  (3) 
with  the  instructions  in  this  circular,  U.  S.  Grade  "specification, 
their  interpretation,  and  keep  informed  regarding  the  most  recent  changes 
in  inspection  policies.    Inspectors  should  not  rely  on  memory  for  the 
size  screen  to  be  used  nor  the  tolerance  that  should  apply  but  should 
refer  to  the  grade  in  question. 

--g^^)tp^^ffiNT  OF  DISPUTES  UNDER.  RULES  OF  SOUTHEASTERN 
.•  PEANUT  ASSOCIATION 

In  order  that  the  inspectors  may  realize  the  importance  of  (k) 
making  close  determinations  in  the  inspectioii'df  peanuts,  the  follow- 
ing information  relative  to  the  importance  of  the  Government  inspection 
certificate  in  the  settlement  of  disputes  is  given. 

In  Rule  k-2  Section       of  the  Official  Rules  of  the  South-  (5) 
eastern  Peanut  Association,  the  following  provisions  are  made: 


JUL  5 11945 


Shelled  Spanish  Peanuts  not  coming  up  to  contract  quality  shall 
"be  of  good  delivery  if  within  the  following  limitations; 
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No.l  Shelled  White     Wo.  2  Shelled  V/hite 
Spanish  Peanuts  Spanish  Peanuts 

Splits  i  .  - 

Unshelled  or  damaged  .  .  .  l-l/2^  3^ 

Foreign  material  .  .■  .  ,  -.t^  ■  I/25& 

Shrivels   

Other  varieties  .....  ,  ;,.  ■• 
Noticeably  discolored  (of 

which  1/2  of  Vfo  may  he 

"badly  discolored)  .  .  .  ■    2fo  ■■  ,-.  ...... 

Small  pieces  and  small         , -  - 

shrivels   12^ 

But  the  contract  price  shall  he  reduced  for  each  one  percent 
•and  proportionately  for  each  fr-action  of  one  percent  .in  excess  of  the 
grades  stipulated  in  Rule. 4-2,  «.Set;.  1  to  2,  ho th.  inclusive  as  follows: 


No.  1  Shelled  White  Spanish..,Peanut3 

1/2  percent  for  each  .excess  1.  percent; splits.    3  pe^rcent 
for  first  25  points  of-excess  unshelled.. or  damaged,  remainder 
of  excess  at  7  percent.    6  percent  for  each  excess  1  percent 
in  foreign  material. 

1/2  percent  for  each  excess  1  percent  in  other  varieties. 
3/4  percent  for  each  excess  1  percent  .in. -shrivels. 
2'  percent  for  each  excess  1  percent  in  ha^ly  .discolored 
skins. -  '  •  V, 

1  percent  each  excess  1  percent  in  noticeably  'discolored 
skins . * 

*These  percentages  to  be  considered  separately, 

No.  2  Shelled  White  Spanish  Peanuts 

3  percent  for  each  excess  1  percent  imshelled  or  damaged. 

Ik  percent  for,  each  excess  1  percent  of  foreign  material. 

1/2  percent  for  each  excess  1  percent  of  other  varieties. 

''  3A  percent  for  each  , excess  1  percent  of  small  pieces  and/or 
sinall  shrivels.  '     l^.^  ■-    ■  >    .•  . 
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Shelled  Rurmer  peanuts  not  comiiig  up  to  contract  :|uality 
shall  be  of  good  delivery  if  within  tlie  followinG  limitations: 

No.  1  Shelled    ITo.  2  Shelled 
Runner  Peanuts  Lur^ne:"  Peanuts 


SpiitL   6fo 

Unsnelled  or  damaged  ...... 

Foreign  material   iMo  I'dio 

Shrivels  .   h^o 

Other  varieties                      .  .  .  ■     •  2^ 

Small  pieces  and/or  small  shrivels  12^ 


Put  th:j  contract  price  shall  "be  reduced  for  each  one  percent  • 
and  proport? onately  for  each  fraction  of  one  percent  m  excess  of 
the  grades  stipulated  in  Rule  5-2,  Sec.  1  and  2  as  follows: 


Uo.  1  Shelled  Eunner  Peanuts 

1/2  percent  for  each  excess  1  percent  in  c-piits. 
3  percent  for  first  75  points  excess  unshelled  or 

damased.  remainder  at  7  percent. 
6  percent  for  each  excess  1  percent  in  fo/'efi;lri  material. 
1/2  pe".-cent  for  each  excess  1  percent  in  o-Jher  varieties. 
3A  percent  for  each  escess  1  percent  in  £hr:lve3.s. 


No.  2  Slielled  Runner  Peanuts 

3  percent  for  each  excess  1  percent  unshellsd  or  danaged.- 
Ik  percent  for  each  excess  1  percent  in  foreign  material. 
1/2  percent  for  each  excess  1  percent  in  other  varieties. 
3/^  percent  for  each  excess  1  percent  in  small  pieces  and/ or 
emp.il  shrivels. 


The  Southeastern  Peanut  Association  Ho.  2  Grade  for  Shellec  Runner 
Peanuts :    The  No.  2  Grade  is  the  same  as  U.       No,  2  sxceipt  that  it 
allows  a  tolerance  of  "Not  more  than  2-l/2^  hy  weight  of  unshelled 
or  dama.ged  peanuts. 

Inspection  of  U.  S.  No.  2  Shelled  Rimner  p-anu-^-s  should  "be 
"based  on  the  U.  S.  Grades  unless  the  applicant  specifically  req^uests 
the  inspection  on  the  basis  of  the  Southeastern  Peanut  Association 
No.  2  Grade.    All  the  other  Association  grades  are  exactly  the  same 
as  U.  S.  Qrades. 


DATE  AED  TIM,        .. ,. .. 

(6)  The  date  and  time  that  the  sample  vas  drawn,  as  well  as 

the  date  and  time  that  the  sample  was  analyzed,  should  he  shown 
on  the  certificate. 

Thus:    "Sample  dravm  Fehruarj'-  l6,  I9K3  '  '  '    -        -    3:30  p.  m. " 
"Sample  analyzed  February  1?,  M9^3 10:40.a.m»" 


-  CAR  mTIAL  AI^ID  ^lU^fBEE,  lOWD  OF  CAR, 

(7)  I'HSEE  TT^SPECTED,  COI^ITION  OF  CAR.. 

Refer  to  I.  H.  B.      PART  II. 


.  •  PRODUCTS 

(8)  The  follo-v/inc  factors  should  he. reported  under  this  heading; 

1=  T^roe  of  peanuts. 

2,  Typs  of  containsr. 

3  Identifying  marks, 

h.  Quantity  inspected. 

5=  State  of  origin,  If  knoxm. 

(9)  (1)    The  type  will  loe  Spanish,  Runner,  or  Virginia.    The  description 
of  these  three  types  follows: 

(IC)  Spanish  type  which  is  prodticed  from  the  Atlantic  to  the 

Pacific,  is  the  most  widely  distributed  type  in  the  country.  Georgia, 
Texas,  Alabama,  and  Florida  lead  in  production,  with  a  limited  amount 
produced  in  the  Piedmont  section  of  Virginia  and  Worth  Carolina,  in 
Oklahona  and  Arkansas  and  small  production    in  South  Carolina,  Mssiss- 
ippi,  Missouri,  and  Louisiana.  .  * 

TJie  pods  and  kernels  are  smaller  than  the  runner.-    The  skin 
covering  the  kernel  is  of  a  brownish  color  as  compared  with  the 
reddish  color  of  the  Virginia  type,  and  the  textLire  is  finer  than 
either  the  Virginia  or  Runner. 
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Runner  Type  is  produced  commejrclally  over  a  large  area  in  (ll) 
Alabama,  Florida,  and  Georgia.    The- pods-  and  kernels  are  smaller  than 
the  Virginia  type  and  larger  than  the  Spanish  type.    The  skin  covering 
the  kernel  is  reddish  brown,  rough  and  thick.    Practically  all  kernels 
have  a  blunt  flattened  end  where  they  touch  each  other  in  the  shell. 
The  flavor  is  slightly  "beanlsh"  .and  the  text-ure  of  the  kernel  is  coars- 
er than  that  of  the  Spanish. 

Virginia  Type  includes  several  different  varieties  which  are  (12) 
all  large-podded.    It  is  thought  that  all  originated  from  one  variety. 
In  some  of  these  varieties,  the  plants  have  a  bimched  habit  of  growth 
while  others  have  a  running  habit.    The  pods  and  kernels  are  larger 
than  rimners,  skin  rough,  thick,  pinkish  in  color  when  freshly  shelled, 
but  later  becomes  reddish  to  brown.    A  tjrpical  kernel  does  not  have  a 
flattened  end  as  is  the  case  with  the  runner,  but  nuts  of  this  type 
frequently  are  foimd  with  flattened  ends.    The  flavor  is  somewhat  bean- 
lsh and  the  texture  of  the  kernel  is  inclined  to  coarseness, 

(2)  Type  container;    Sacks  will  generally  be  used  in  shipping  raw  (13) 
peanuts.    It  should  be  shown  whether  the  sacks  are  new  or  used. 

(3)  Identifying  marks;  The  principal  identifying  marks  on  the  sacks  (ik) 
should  be  reported  as  they  appear  on  the  sacks. 

(k)        Quantity  Inspected;    Eeport  the  number  of  sacks  in  the  car  or  (15) 
lot  either  as  a  statement  on  authority  of  the  inspector  or "as  appli- 
cant's count,  warehouse  records,  etc. 

(5)       State  of  Origin;    The  State  of  origin  is  generally  shown  in  the  (I6) 
shipper's  address.    In  that,  event,  it  is  not  necessary  to  show  the  origin 
under  the  Products  heading.    If  it  is  not  shown  in  the  shipper's  add]^ess, 
it  will  be  satisfactory  to  report  as  "Manifested  as  Georgia  stock, " 
"Applicant  states  Alabama  stock, "etc. 

Examples; 

1.  Shelled  Spanish  peanuts  in  new  burlap  sacks  stenciled 
"S.  C.  0.  Co.,  Savannah,  Ga.,  No.  1."    Applicant's  count  38O  sacks. 

2.  Shelled  Runner  Peanuts  in  used  sacks  branded  "John 
Doe,  Mobile,  Ala.  U.  S.  No.  1."    Applicant's  count  1+00  sacks. 

3.  Virginia  type  cleaned  Unshelled  Peanuts  in  new  bur- 
lap sacks  stenciled  "Planter's  Peanut  Co., .,  ' Suffolk,  Va.  U.  S.  Jumbo 
Hand  Picked."    Applicant's  count  325  sacks.'  ' 

h.    Shelled  Runner  Peanuts  in  new  sacks.    No  distinguish- 
ing marks.    Applicant  states  Alabama  3tock,^,.and  consists  of  385  sacks. 
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LOADING 

(17k'        Refer  to  I i  H.  B.,,  PART  II.  ,     .  ,    .  r.:  ■ 

^  'I  .  .  :         Occasionally  applicanta  may  request  that  the  presence  of 

live  worms  crawling  over  the  sacks  he  reported  on  the  certificate. 
In  that  event,  when  they  are  present,  it  may  be  reported  imder 
this  heading.    Thus:  -"Few  small  live  worms  crawling  over  some 
.    sacks,"  "few  Qack3/,"jetQr. 


PACK 

(18)  The  Pack  heading  as  a  general  thing,  should  "be  blocked  out 

on  peanut  certificates. 


■TEMPERATURE 


(19)'  The  Temperature  heading  should  "be  "blocked  out  on  peanut 

insDections. 


■  •  -    ■     ■  SIZE^>. 

(20)  The  Size  heading  should  "be  "blocked  out  except  on  those  grades, 
such  as  shelled  "Virginia  type  and  unshelled  .stock,  which  have  special 
requirements  as  ta.the  count  per  pound  and  restriction  on  the  amount 

•  that  will  pass  through  a  given  size  screen.    In  that  event,  the  count 
per  pound  as  well  as  ithe  percentage ,  passing  throuf^  the  prescribed 
screen  size  should  be  reported.  .,  ' 

(21)  To  determine  the  count  per  pound,  take  at  least  k  half  pound 
samples  from  the  thoroughly  mixed  sample.    Count  the  number  of  nuts 
in  each  of  these -half  pounds.    The  .  cqvuit  per  pound  is  based  on  the 
.average  number -of 'peanuts  in  these      half  pounds.    After  the  count 
is  made,  these  half  pound  samples  should  be  returned  to  the  original 

.  sample.  ,  .     .  ,  . 

(22)  In  determining  the  count  for  imshelled  stock,  one  single  kernel 
peanut  should  be  counted  as  I/2  peanut.    Likewise,  splits  in  the 
shelled  stock  should  be  counted  as  I/2  peaniji1p'<     (2^6 %8  grams  z  1/2  lb.) 

Example : 


1.    Count  average  537  per  poimd.    3.37^  passing  through 
20 /Gk  X  1  inch  screen. 
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QUALITY 

Under  this  heading  report  the  following: 

1,  Size  of  official  sample: 

2,  Size  of  sample  analyzed.      ■  ■ 

3,  Individual  defects  in  grains  and  fractions  of  grams. 

k.    Percentage  of  individual  defects. 

(1)      Size  of  Official  Sample  and  Method  of  Sampling:  Representative 
sampling  is  Just  as  important  as  actual  grade  determination.    If  the  {2k-) 
samples  are  not  representative,  the  result  of  the  inspection  is  in- 
correct, regardless  of  the  accuracy  of  the  interpretation  of  grade 
factors . 

Samples  consisting  of  approximately  l/k  pound  from  each  sack,  (25) 
should  he  drawn  from  at  least  10  percent  of  the  sacks.    The  total 
sample  for  a  customary  carload  should  equal  at  least  3000  grams. 
In  lots  of  more  than  the  customary  carload,  the  sample  should  he  in- 
creased proportionately  larger,  using  multiples  of  500  grams.  These 
samples  should  he  drawn  from  various  parts  of  the  lot  or  car.  In 
sampling,  the  inspector  should  note  the  general  appearance  of  the 
individual  samples  so  that  any  material  difference  will  he  ohserved. 

In  markets  where  there  is  only  an  occasional  inspection,  the  (26) 
ordinary  grain  trier  (about  9  inches  in  lencth)  may  he  used  in  sampl- 
ing shelled  Runner , and  Spanish  type  peanuts.    Offices  which  inspect 
peanuts  frequently  should  "be  equipped  with  a  coffee.'  or  peanut  trier 
about  12  inches  long.    The  one  made  by  Jabez  Burns  S:  Bro.  of  New  York. 
N.  Y.  and  listed  as  "No.  1  Coffee  Trier"  is  ideal  for  peanuts.  In 
using  the  trier  to  draw  samples,  care  should  be  exercised  in  forcing 
the  trier  in  at  an  slightly  upward  angle  so  that  the  nuts  will  rim 
freely  through  the  groove.    The  first  handful  that  passes  through  the 
trier  should  be  discarded  to  avoid  the  possibility  of  including  some 
split  nuts  that  might  have  occurred  in  forcing  the  trier  into  th©  sack. 
The  sample  should  be  handled  with  extreme  care  at  all  times  to  prevent 
increasing  the  percentage  of  splits. 

The  use  of  the  trier  for  samplings  Virginia  tjpe  shelled  or  un-  (2? 
shelled  peanuts  is  not  satisfactory  due  to  the  large  size,  shape,  and 
variation  in  size.    When  a  trier  is  used  on  shelled  Virginia  type 
there  is  a  tendency  for  the  larger  nuts  to  be  pushed  aside  so  that 
they  do  not  fall  into  the  slot.    A  difference  has  been  found  between 
samples  drawn  by  hand  and  those  drawn  by  a  trier.    Therefore,  all 
samples  of  shelled  Virginia  type  and  unshelled  peanuts  should  be 
drawn  by  hand.    In  sampling  by  hand,  it  will  be  necessary  to  remove- 
enough  twine  at  one  "ear"  so  that  the  hand  will  pass  through  the 
opening.    Handful s  of  nuts  should  be  drawn  from  various  parts  of  the 
sacks.    Some  should  be  taken  from  deep  down  in  the  sack. 


(28) 
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Drawing  official  sample  to  "be  mailed  to  office  for  analysis  - 


See  Remarks. 


(29)  (2)      Size  of  Sample  to  "be  Analyzed  arid  Mixing  Semple;    The  entire 
sample  of  3OOO  grams  or  more,  depending  on  number  of  sacks  in  lot, 
should  "be  thoroughly  mixed  "by  hand  and  then  "by  pouring  from  one 
container  to  another  several  times.    After  it  has  'ibeen  thoroughly 
mixed,  it  should  he  spread  out  on  the  table  or  desk  so  that  the 
nuts  are  not  more  than  1  inch  in  depth.    For  U. 'S  :  No,  I  and  U.  S. 
No.  2  Shelled  Spanish/  Shelled  Virginia-  Type,  unshlled,  and  U.  S. 
No,  2  Eujnner  type,  the  sample  should  he  divided  into  3  approximately 
equal  parts,  while  U.  S,  No.  1  Runners  should  be  divided  into  6 
.  approximately  equal  parts.    One  of  the  portions  should  be. used  in 
making  the  analysis.    Naturally,  it  should  be  evenly  weighed,  using 
1000  grams  as  the  basis  except  in  U.  S.  No,  1  Runners  where  ^00  grams 
should  be  used.    If  the  lot  contains  more  than  the  customary  carload, 
.the  sample  to  be  analyzed  should  be-  increased  proportionately  in 
multiples  of  250  grams.    However,  '-"there  will  be  no  objections  to  the 
Inspectors  increasing  the  sample  to  be  analyzed  in  multiples  of  ^00 
grams,  when  time  will  permit,  in  order  to  simplify  figuring  the 
percentage..  , 

,  A  check  sample  of  equal  weight  to  that  Analyzed  should  be 

retained  for  30  days,  in  case  of  a  possible  appeal  or:  other  dispute, 
.      in  addition  to  the  sample  analyzed, 

('30)  Screening  the  Sample;    It  is  very  important  that  all  in- 

. .  spectors  should  carefully  /check  the  latest  grades  for  the  size  per- 
forations of ,  the  screen:; to  "be  used  on  each  kind  of  peanuts.  To 
promote  uniformity  in  screening,'  hot  over  .300  grams  should  be  placed 
on  the  screen  at  orte  ^ltime.    Shake  the  screen  vigorously  until  no 
more  nuts  or  pieces  will  pass  through  the  openings.    No  attempt 
should  br  made  to  rtrb-?.  or.,. force  the  nuts  through  by  hand  or  by  other 
means.    Nuts  that  stick- in  the  openings,  and  do  not  shake  through, 
should  not  be  considered  as  undersize. 

(31)"  Proper  Uniform  Light  to  be  Used;    Peanut  Inspections  in  the 

past  have  ,  shown  the  nece3Sity::f or  ujniform  light  in  analyzing  the 
•  'sample,  ■  This  is  particularly  true  when  dirt  ..Is  the  •orlncipal  factor. 
.].;t[t'^^    believed  best  to  have  all  examinationaLmade  under  imiform 
■■■  'r^  light.    For  this  purpose  a  hundired-Watt  daylight  bulb 

' should  be  used  in  one  of  the  goose-necked  desk  lamps  which  can  be 
used  directly. Qver  the  sortihg  table  at  a  height  of  about  ik  inches. 
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(3)  Defects:    After  the  aample  has  heen  carefully  screened,  segre-  (32) 

sate  "both  the  screenings,  and  those  which"  do  not  pass  through  the 

screen,  into  proper  classification,    Eemerriber  that  individual  nuts 

cannot  "be  scored  in  two  classifications.    Small  shriveled,  split, 

or  discolored  nuts  which  are  also  damaged  should  he  classified  with  ^ 

those  damaged.  , 

In  all  shelled  stock,  all  defects "found  should  he  listed  on 
the  certificate.    These  defects  should  he  listed  in  the  order  .in  which 
they  appear  in  the  tolerance. 

In  cleaned,  unshelled  Virginia  type  the  total  defects  (percentage) 
should  "be  listed  followed  by  the  word  "including,"  and  then  report  the 
percentage  of  individual  defects  in  which  the  grade  tolerance  definitely 
sets  a  limitation  tolerance.    Example ;     "Total  15.8^4-^  defects,  including 
^.78^  damaged  kernels  and  .76fo  dirt  and  foreign  material,  remainder  defects 
consist  mostly  of  discoloration^  paper  ends,  pops,  cracked  and  "broken 
shells."  :  ;  . 

Other  Varieties;    Kernels  of  other"  varieties  which  are  conspicuous  (33) 
should  be  scored  against  grade.    This  will  apply  to  such  varieties, as 
Riinners  or  other  equally  conspicuous  varieties-  mixed  with  White  Spanish. 
The  inspector  should  be  careful  not  to  score  White  Spanish  kernels  as 
other  varieties  simply  because  they  have  a  pink  "-color  or  are  mottled  with 
red,  which  is  a  common  varietal  character isti-c.    Other  varieties  will 
occasionally  be  found  miix:ed~"vith  Virginia  typ©. peanuts. 

Split  or  Broken  Kernels;    Split  peanuts  are  the  completely  (33) 
separated  halves  of  peanut  kernels.    Broken  kernels  are  those  which 
have  a  considerable  portion  of  the  kernel  broken  off.    Pieces  of  broken 
kernels  are  to  be  included  with  the  splits  under  this  heading  in  the 
"U.  S.  Extra  Large  Virginia,  Medium  Virginia,  No.  1  Virginia,  No,  1 
Spanish,  and  No.  1  Runner. 

Small  Shriveled;    Shriveled  kernels  are  immature  peanuts  (35) 
which  have  shriveled  in  the  drying  process.. L  Small  shriveled  peanuts  . 
are  ob  jiectionable  because  of  tlae  inability  of  candy  and  peanut  butter 
manufactiirers  to  completely  blanch  them.    The  larger  shriveled  peanuts 
usually  release  their  skins  in  the  roasting  process.    Therefore.,,  it  has 
been  necessary  to  fix  the  size  of  small  shriveled  peanuts  which  are 
objectionable  in  U.  S;  No.  1  and  U.  S.  No.  2  Spanish;    U.  S.  No.  1  and 
U.  S.  No.  2  Runner;  U.  S.  Splits  and  U.  S.  No.  2  Virginia  type.    In  the 
other  Virginia  type  grades  small  shrivels  are  covered  in  the  limitation 
tolerance  under  the  percentage  passing- through. a  prescribed  screen  .size. 

Iri  those  grades  which  list  small  shriveled  as  a  definite  grade 
factor,  only  the  small  shriveled  that  pass  through  the  .prescribed  screen 
should  be  scored  as  such.    !^be  small  plump  kernels  that  pass  thrpugh  the 
screen  should  be  returned  to  the  sample.    Shriveled  peanuts  which  do  not 
pass  through  the  screen  should  be  ignored. 
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c  Samples  furnished  each  office  should  T-he  carefully  studied 

"by  inspectors  to  determine  where  to  dra,w  %h.e  line  "between  small 
plump  and  small  shriveled  .nuts. 

(36)  .  ■  Unshelled  or  Damaged  constitutes  the  most  gerio\T,s  class  of 
defects,  with  the  exception  of  foreign  material.    Nuts  that  are 
damaged  should  he  scored  as  damaged  even  though  they  may  he  split, 
hroken,  shriveled,  or  noticeahly  discolored.    Naturally  they,  should 
he  scored  only  once.    Discolored  peanuts  which  show  a  damaged  ; 
appearance  should  have  •  the  '  skin  Slipped"  Or  Tif  ted  to  determine 
whether  it  is  actually  damaged  or  just  discolbred.  ■      '  "  '~ 

(37)  Cutting  to  ,Determine  Damage :    Spanish  and  Virginia  type  • 
peanuts  in  certain  seasons  frequently  show  .damage  that  is  not  always 
readily  apparent  externally.    Peanuts  which  are  rancid,  decayed,  or 

■  -  '■  moldy  to  an  extent  visihle  externally  are  defined  as,  damaged.  Some-^- 

times,  peanuts  which  are  moldy,  rancid,  or  .decayed  internally  do  not 
have  an  external  appearance  that  would  clearly  indicate  such  damage 
hut  the  appearance  is  such  as  to  cause  the  inspector  to  question 
their  soundness.    Such  peanuts  should  he  cut  to .avoid  the  possihility 
of  scoring  nuts  which  are  not  actually  damaged.    Howe vei',  iria'pec tors 
are  cautioned  to  cut  or  remove  the  skins  only  of  kernels  that  have- 
a  doubtful  appearance. 

(38)  ,,Cut  Samples;    In  the  U.  S.  Gra.des  for  Shelled  Runner  peanuts, 
under  the  definition  of  damage,  the  word  "visihle"  is  omitted. 
Therefore,  the  entire  sample  to  he  analyzed  should  he  out.  This 

■  1  policy  is  necessary  for  Eiumers  as  they  frequently  show,  internal 

damage  which  is  not  apparent  externally.     :  '  '  "  , 

(39)  Mo  Idy .  Kerne  Is;    Peanuts  affected  hy  mold  are  defined  as 
damaged?.  .  Surface  mold  visihle  to  the  naked  eye  shou.ld  he  scored  as 
damage.    However,  the  term  "moldy"  should  not  he  used  on  the  certifi- 
cate, as  moldy  is  not  used  in  the  grade,  hut  is  listed  under  the 

•  definition  of  damage.  . 

{ho)  Superficial  Yellow  Staining;.    Occasionally  peanuts  showing  a 

yellowish  staining  hetween  the  halves  or. just  heneath  the  skin  will 
he  ohserved  in  the  sample.    This  yellowish  staining  is  generally  con- 
fined to  the  surface  and  does  not  penetrate  the  nut.  .If  it,, is  a  pale 
or  -light  yellow  superf  icial  cLiscQloration,  it  should  not  he  .  scored 
as  damage.    However,  if  the  yellow  is  vivid,  or  of  a  hrownish  cast  and 
of  very  ohjectionahle  appearance,  it  should  he  classed  as  damage. 

(k-l)  Kernels  with  Oily  Appearance;    Peanut  kernels  may  frequently 

show  oily  appearance  a  short , time  hef ore  hecoming  rancid,  or  the  oily 
appearance  may  he  due  to  not  heing  completely  cured.  Inspectors 
should  f re que-ntly  taste  portions  of  these  oily  nuts  to  determine 
whether,  they  are  actually  rancid, _  ¥ith,a  little  experience  in  tast- 
ing, inspectors  will  he  ahle  to ■ determine  ^quite  accurately  whether 
the  nut  is  rancid.    Eememher  that  the  oily  appearance  alone  does  not 
justify  scoring  as  damage. 
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IJnrm  T)nTnBffy>-r    In  the  shelled  Spanish  and  Runner  ^ades 
worm  damage  Is  scored  and  reported  under  the  heading  of  damage,    -'  {k2) 
T7hilo  in  the  shelled  Virginia  grades  there  is  a  specific  tolerance 
for  worm  cuts.    Therefore,  damage  by  worm  cuts  for  shelled  Virginia 
grades  should  he  reported  separately  on  the  certificate. 

Slight  or  superficial  worm  cuts  with  no  frass  present  should 
not  he  scored  as  damage..    Deep  worm  holes  or  cuts  and  superficial 
worm  cuts  which  have  frasis  present  should  "be'  scored  against  all  grades. 

Foreign  Material  is  prohahly  the  most  serious  defect  of  (i+S) 
peanuts,  especially  stones  in  shelled  stock  used  in  the  manufacture 
of  peanut  candy  and  peanut  butter.    All  stones,  pieces  of  shells, 
pieces  of  vines,  dirt,  and  other,  foreign  material  should  be  scored 
as  foreign  material. 

In  working  with  500  or  lOOO  gram  samples,  it  is  possible  for 
the  presence  of  one  or  two  small  stones  to  exceed  the  tolerance  for 
foreign  material  (.1^).    V/hen  this  situation  occurs,  the  inspector  should 
examine  an  additional  1000  grams  to  determine  the  percentage  of  foreign 
material.    In  such. cases,  the  certificate  should  be  worded  as  follows: 

"Foreign  material  (isased  on  2000  ;gram  sample) :  Percent  " 

.  -  ;   .       .  1.0     -  0.0 

Discoloration  is  a  grade  factor  in  Spanish  U,  S.  No.  1,  (hk) 
.Virginia  type  U.-'S.  Extra  Large,  U.  S.  Medium,  and  U.  S.  No.  1  shell- 
ed «tD©k.-   Discoloration  of -the  skin  is  not  a  grade  factor  in  shelled 
Runner  peanuts   • 

Discoloration  should  be  divided  into  two  classes:     (1)  notice- 
ably discolored,  (2)  badly  discolored,  in  accordance  with  the  grades. 
Inspectors  should  check  the  definition  of  these  terms  in  the  graded. 
Attention  is  called  to  the  fact  that  more  than  ^Ofo  of  the  surface 
must .  show  bluish  or  black  discolora-bion  in  the  Spanish  grade  before 
it  can  be  scored  as  badly  discolored.    Brown  or  dark  broim  discolora- 
tion affecting  more  than  50^  of  the  surface  cannot  be  scored  as  badly 
discolored  but  should  be  scored  as  noticeably  .discolored. 

The  following,  while  not  of  good  color,  are  not  to  be  count- 
ed as  discoloration  within  the  meaning  of  the  grades: 

1.  Peanuts  showing  a  light  or  pale  color  and  ndi  otherwise 

damaged. 

2.  A  brown  streak  or  line  .extending  the  length  of  the  pea- 
nut is  not  to  be  confused  with  discoloration,  as.  such  marking  is 
frequently  characteristic  of  White  Spanish. 

3.  A  red  or  pinkish  tint  on  the  embryo  end  of  the  peanut. 


k.    A  black  spot  at  the  embryo  end  of  the  peanut,  unless 
very  noticeably  large. 
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Badly  dlgcolored  should  Tje  Ineiuded  with  the  noticeably  dis- 
colored j.n  reporting  the  number  of  ^ama  and  percentage  on  the 
certificate.    Then  in  reporting  the  ^adly  discolored  it  should  "be 
followed  with  a  parenthetical  statenjg^^  ''included  in  noticeably 
discolored."  Thus; 


Noticeably  discolored  i  -  -  ^         -  -  - 

■  Badly  discolored  (included  w'ith  notice- 
ably discolored)  ----------- 


Unshelled,  Cleaned  Virginia  Type;    The  defects  of  unshelled,  clean- 
ed Virginia  type  are  largely  cracked  or  broken  shells,  discolored 
shells,  pops,  paper  ends  and  damaged  kernels.    A  portion  of  the 
tolerance  is  allowed  for  damaged  kernels.    The  definitions  of  these 
■  defects  are  written  in  the  grades. 

(hS)         The  damaged  kernels  in  this  class  of  stock  are  largely  worm 
injury  and  are  usually  found  in  peanuts  with  injured  shells.  The 
worm  cannot  enter  a  peanut  that  *has  an  uninjured  shell.    A  small 
crack,  puncture,  or  other  injury  that  penetrates  through,  the  shell 
will  allow"  the  worm  to  enter.    Dirty  kernels  will  only  be  found  in 
:  cracked  or  injured  shells  which  allow  the  dirt  to  sift  into  the 
shell.    Generally  it  will  be  necessary' to  shell  only  the  peanuts 
with  injured  'shells  to  determine  whether  the  kernels  are  damaged. 
However,  all  doubtful  specimens  should -be  shelled.    Remember  that 
one  damaged  kernel  justifies  scoring  the  entire  pod  including 
the  shell. 

{k'j)         Damage  by  Cracked  or  Broken  Shells;    Under  the  definition  of 
damage  within  the  grade  "cracked  or  broken  shells"  should  be  scored. 
There  is  a  possibility  of  insect  infestation  md  the  possible  release 
of  the  kernels  through  the  cracked  or  broken  shells  into  the  roaster 
during  the  roasting  process.    Generally  when  shells  are  cracked  or 
broken,  the  injury  is  such  that  visual  exaiaination  is  sufficient  to 
determine  the  extent  of  the  injury.    Sometimes,  however,  the  injiiry 
is  in  the  form  of  circular  punctiAres  of  varying  sizes  caused  by 
the  picker  points  as  the  peanuts  pass  through  the  picking  machine; 
or  it  may  be  in  -the  form  of  small,  dark,  round  holes  which  have  the 
appearance  of  Wireworm  or  grass  root  injury.    These  types  of  injury 
may  extend  only  part  way  into  the  shell  wall  and  yet  have  the  appear- 
ance of  extending  through  the  wall.    Such  peanuts  are  deceptive  and 
unless  it  is  clearly  evident  that  the  injury  extends  through  the  wall 
they  should  not  be  scored.    To  ascertain  the  extent  of  the  injiiry, 
it  may  be  necessary  to  apply  the  point  of  a  pencil  or  similar  in- 
strimient  to  the  injury  but  in  so  doing  pressure  should  not  be  applied. 
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In  some  cases  a  closed  hair-line  crack  may  "be  observed  at 
one  end  of  the  peanut  shell.    Such  peafiuts  should  not  "be  scored 
against  the  grade,  aid  pressure  should  not  "be"  applied  to  determine 
the  extent  of  the  crack.    If  it  is  necessary  to  apply  pressure 
to  determine  whether  the  crack  extends  throu^,  the.ghell,  it  should 
"be  passed. 

Discoloration  of  Cleaned  Unshelled  yirginia.,..Typ,e :  Discolora- 
tion generally  occurs  during  the  curing  process  in  the  stack,  after 
digging.    The  amount  and  severity  will  depend  upon  the  weather  (kQ) 
during  the  curing  period.    If  the  peanuts  are  subjected  to  frequent 
rains  or  heavy  dews  during  the  period  that  they  are  in  stacks,  they 
mildew,  especially  the  nuts  near  the  outside  top  of  stack. 

In  the  cleaning  process,  talc  powder  or  a  similar  material 
is  used  in- covering  this  discoloration  of  the  shells.    The  amoimt 
of  discoloration  in  cleaned  stock  will  depend  to  a  bertain  extent 
upon  the  amount  of  talc  powder  used  and  the  thoroughness  with  which 
applied.  > 


In  the  inspection,  this  talc  powder  should  not  he  removed 
in  determining  whether  the  shells  are  damaged  by  discoloration.  For 
the  definition  of  damaged  by  discoloration,  see  U.  S.  Grades. 
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Shape  and  Singles  in  Cleaned  Unshelled  Virginia  Type;    As  a 
general  policy,  no  mention  should  be  made  on  the  certificate  as 
to  singles  or  misshapen  peanuts  affecting. the  general  appearance 
of  the  lot.    Some  singles  and  misshapen  peanuts  are  to  be  expected 
in  all  lots.    Singles  are  definitely  recognized  in  the  grade  and 
there  is:no  reistriction  as  to  shape.    Statements  such  as:  '"'^'General 
appearance  materially  affected  by  considerable  percentage . of  singles 
and  misshapen  peanuts"  definitely  should  not, be  made.    In  the  event 
the  applicant  specifically  requests  such  statements,  the  percentage 
of  singles  and. badly  mi ssh^ipen  .peanuts  may  be; reported  without  any 
reference  to  the  general  appearance. 


(^)    Percentage  of : Defects;    After  weighing  the  defective  nuts  of  (50) 
the  various  classes,  the  percentage  of  such  should  be : determined. 
The  percentage  .  should  be  carried -..to  two  decimal  places,  thus;  1.76^. 


Example ; 

If  16 


k  grams  of  spiita 
1000)  .16.1^000  ( 

:  10.00 

:  6.0Q0 
•  ,hOOO 

.hooo 


are  found  in  a  1000  gram  sample; 


.0161+  or 


In  weighing  the  foreign  material  and  defective  nuts  of  the 
various  classes,  the  inspector  should  use  the  balances  provided  for 
this  purpose.      These  balances  read  in  terms  of  metric  weight. 
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Belov,  follows  the  table  of  metric  weights  with  the 
avoirdupois  equivalents:  "  - 


EQUTVALEFTS  IW 

NMIES  NUMBER  OF  DENOKmATIONS  OF 

GRAMS  .       .'    AVOIRDUPOIS  WEIGHT 


Miller  or  Tonneau 

1, 000, 

000 

220k-, 6 

Ihs. 

Quintal 

100, 

000 

220  M 

Its. 

Myriangram 

10, 

000 

22.0i^•6 

Ihs. 

Kilogram  or  Kilo 

000 

2,201^6 

lbs. 

Hectogram 

100 

3.^2lk 

oz. 

Dekagram: 

10 

0.3527 

oz. 

Gram 

1 

15.^32 

grains 

Decigram 

.1 

1.5^32 

S^' 

Centigram 

.01 

0.15^^-32 

gr. 

Milligram 

.001 

0.0l5i^ 

Computation  Table  for  Use  in 
Inspection:  of.  Peanuts 


(51) 


Basis  of  1,000  grams  examined 


Basis  of  500.  grams  escamined 


Grams 
.1 
.2 

.3 

.k 

.5 
.6 

.7 

.8 

.9 


Percent 


1 

1  .1 

2 

:  .2 

3  : 

:  .3 

1^ 

:  .k 

5  ■ 

6 

:  .6 

7  ; 

:  .7 

8  ; 

.8 

9  : 

.9 

10  : 

.  1.0 

11  : 

"  1.1 

12 

1.2 

13  . 

1.3 

lU 

l.k 

15  ■ 

1.5 

16 

■  1.6 

.01 
.02 
.03 
.01^ 
.05 
.06 
.07 
.08 
.09 


Grams 

:  Percent  ; 

Grams  ; 

•  Percent  i 

'  Grams  ; 

Percent 

17  ,. 

:      1.7  : 

.1  . 

:      .02  ; 

7  ' 

l.k 

18 

:     1.8  : 

.2 

:      .Ok  ! 

I      8  : 

1.6 

.19 

:      1.9  : 

.3 

:      .06  : 

9  : 

•  1.8 

20 

:      2.0  ; 

.k 

.08  ; 

;  10 

2.0 

21 

:      2.1  ; 

.5 

.10  : 

:    11  : 

:  2.2 

22 

:      2.2  ; 

.6  • 

.12  : 

12 

:  2.1^ 

23  : 

■      2.3  : 

.7  • 

.11^  - 

•  13 

:  2.6 

2h  ' 

:     2.k  : 

.8  < 

:  .16 

-  11^ 

:  2.8 

25  : 

•     2.5  ; 

.9  . 

•      .18  ; 

:    15  ' 

:  3.0 

26  ! 

;      2.6  : 

1 

:      .2  : 

:•  16 

:  3.2 

27  J 

2.7  : 

2  ; 

:  ,k 

!  17 

:  3.h 

28  ; 

2.8  : 

3 

:  ,6 

:  18 

:  3.6 

29  : 

2.9    -  : 

>  ,     :      .8  • 

:  19 

:  3.8 

30  : 

3.0  : 

5 

:    1.0  ; 

:  20 

:  l+.O 

31  : 

3.1  : 

6 

:  1.2 

32  : 

3.2  : 

• 

• 

33  i 

3.3  : 

3»+  : 

3.1+  : 

35  : 

3.5  : 

36  : 

3.6  : 

37 

3.7 

38 

.  3.8 

39 : 

3.9 

ko 

k-.o 

Examples  of  Quality  Statement: 

 '  ^   .  . 

1.    (Shelled  U,  S.  IJp.  1  S.panis(h  -  customary  carload)  i 

of  3000  gram  sample  drawn,  J.OOO  grams  examined  contained  the  following: 

Grams   -  ..     Percentage  , 


Other  varieties 

2.3 

.23 

Split  or  "broken  kernels 

18.6 

1.86 

Small  shriveled 

15.5 

1.55 

Damaged 

-  6.3 

.63 

Foreign "material 

.2 

.02 

Noticeahly  discolored 

^7.1 

.  ■  r7l 

Badly  discolored  (included  in  noticeahly 

discolored) 

.8 

.08 

2.     (Shelled  U.  S. 

No.  1  Spanish,  carload  including  kOO 

sacks  or  more). 

Of  kOOO  gram  sample  drawn, 

2000  grams  examined  contained  the  fo: 

Grams 

Percentage 

Split  or  broken 

22.2 

1.11. 

Small  shriveled 

7.1 

.36 

Unshelled  or  damaged 

12.0 

.60 

Noticeahly  discolored 

6.8 

.3^ 

Badly  discolored  (included  in  noticeahlj'- 

discolored) 

.02 

3."   (Shelled  U.  S.  No.  1  Bunner  -  customary  carload). 

Of  3000  gram  sample  drawn,  500  grams  examined  contained  the  following: 

Grams  Percentage 

Other  varieties  i|..0  .,    ,  .80 

Split  or  "broken  kernels  12.5  2.50 

Small  shriveled  6.7  1.3li- 

Unshelled  or  damaged  11.2  2,2k 


,        -  16  . 

k,    (Shelled  U,  .3,  Ifo,  2  Spanisli  -  customary,  cgr load) . 

Of  3000  gram  sample  drawQ^  1000  ^ams- examined  contained  the  following: 

Grams  Percentage 

Other  varieties  0.0  0.0 

Small  pieces  or  small  shriveled  35.^  3.5^ 

ITnshelled  or  damaged  10.9  I.09 

5.    (Shelled  U.  S.No.  2  Runner  -  customary  carload). 

Of  3000  gram  sample  drawn/  1000  grams  examined  contained  the  following; 

Grams  Percentage 

Other  varieties  0.0  0.0 

Small  pieces  or  small  shriveled  15 • 7  1-57 

Damaged  lh.6  l,k-6 

Foreign  material  I.5  .15 


-  6.     (Shelled  U.  S.  Extra  Large  Virginia  -  1-|-  carloads). 
Of  U5OO  gram  sample  drawn,'  I5OO  grams  examined  contained  the  following: 


Grams 

Percentage 

Other  varieties 

8.0 

.53 

Split  or  broken  kernels  " 

2k.7 

1.65 

Noticeably  discolored 

15.0 

1.00 

Badly  discolored  -  (included  with 

noticeably  discolored) 

3A 

^23 

Damaged  by  worm  cuts 

17.0 

1.13 

Unshelled  or  damaged  by  other  than 

worm  cuts 

5.5 

.37 

7.     (Shelled  U.  S.  Virginia  Splits  -  customary  carload). 

Of  3000  gram  sample  drawn,  1000  grams  examined  contain  the  following: 

Grams  Percentage 

Splits  922.6  92.26 

Small  shriveled  or  small  pieces  8.8  .88 

Damaged  by  worm  cuts  12.3  1.23 
Unshelled  or  damaged  other  than  by 

worm  cuts  11.2  1.12 

Foreign  material  1.^  .1^ 
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8.     (Shelled  U.  S.  No.  2  Virginia) . 
Of  3000  gram  sample  dravn,  1000  grams  examined  contained  the  following: 


'  Grama  Percentage 

Splits  365.8     .  .  36.58 

Other  varieties  I8.I  I.8I 

Small  shriveled  or  small  pieces  19 • 7  .1.97 

Damaged  hy  worm  cuts  8.5  .85 

Damaged  other  than  "by  worm  cuts  6.6        •  .66 

Foreign  material  1.2  .12 


9.    (Unshelled  Cleaned  Virginia  Type  U.  S.  Jumho  Hand  Picked  - 
customary  carload) . 

Of  3000  gram  sample  drawn,  1000  grams  examine  average  9.65^  defects, 
including  3  •26^  damaged  kernels  and  .39?^  foreign  material,  remainder 
defects  consist  mostly  of  discolored  shells,  cracked  or  "broken  shells 
and  paper  ends. 


10.    (Unshelled  Cleaned  Virginia  Type,  U.  S.  Fancy  Hand  Picked  ■ 
1^  carloads) . 

Of  14-500  gram  sample  drawn,  I5OO  grams  examined  average  10.89^  defects 
consisting  mostly  of  discolored  shells,  cracked  or  "broken  shells,  pops, 
paper  ends  and  including  1.5^  damaged  kernels  and  .15/^  dirt  and  foreign 
material. 


CONDITION 

(53)   

This  heading  should  "be  "blocked  out  on  all  peanut  certificates. 


GEADE 


(5^)  .         Refer  to  I.  H.  B.,  PART  II. 

Under  this  heading  a  definite  statement  pertaining  to  the 
grade  of  the  lot  should  "be  made.    Whenever  a  lot  is  reported  as  failing 
to  meet  the  requirements  of  a  certain  grade,  the  reason  for  its  failure 
to  grade  should  "be  given. 


Examples t  -i 'A'  -.^i^l  ■ 

1.  (Spanish).  ,  =      '•^•^U  >  > 

Fails  to  grade ;;tJ;.  S.  No.  1  account  unshelled  or  damaged  in 
excess  of  tolerance. 

2.  (Runners).. 
U.  S.  No.  1. 

3.  (Shelled  .Virginia  type). 

Fails  to  grade  U.  S.  Extra  large  account  percentage  passing 
through  20/ 6k-  x  1  inch  screen  and  account  exceeding  512  count  per  pound. 

(Unshelled  Cleaned  Virginia  Tjrpe)  .  '  .  -  • 

.  Fails  to-  grade  U.  S.  -Jumho  Hand  Picked  account  defects  in 
.  excess  of  -  tolerance .  r  • 

5.     (Unshelled  Cleaned  Virginia  Type), 

Fails  to  grade  U.  S.  Fancy  Hand  Picked  account  exceeding  225 
count  per  poimd. 

S  A  M  P  L  E  TO  BE  RETAINED  FOB  30  DAYS  (55) 

,     .■  .After  the  defective.' ntits  hiave  "been  segregated  from  the  sample, 
they  should  he  wei^e'd  and  placed  in-  envelopes.    The  weight  in  grams 
and  tenth  grams .  should  he  "written  on  the  envelopes  along  with  the  car 
nmber.    These  envelopes,  check  samples,  and  sample  analyzed  should 
he  placed  in  containers  provided  for  that  purpose  and  retained  in  the 
office  for  at  least  30  days. 

SIGNING  CERTIFICATE 

 ~"  (56) 

When  one  inspector  samples  the  lot  and  another  inspector 
analyzes  the  sample,  hoth  inspectors  should  sign  the  certificate 
except  when  F.  P.  I.  77  has  heen  issued. 


APPEAL  INSPECTIONS 

•  ••    '  ~  (57) 

Appeal  inspections  may  he  requested  hy  any  financially  in- 
terested party  either  because  they  question  the  accuracy* of  the 
analysis  or  the  representativeness  of  the  sample  on  which  the  analysis 
was  based.    All  appeal  inspections  requested  within  ten  days  from  the 
date  of  the  original  inspection  should  be  complied  with.    If  more  than 
ten  days  have  elapsed  between  the  date  of  the  original  inspection  and 
the  request  for  the  appeal,  it  should  be  handled  as  a  new  inspection 
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unless  there  ^are  special  cirGtanstandes  to  Justify  the  appeal.    In  that 
event,  all  facta  pertaining  to  the  ^re quest  should  he  suhmitted  to  the 
Washington  office  for  a  decision.  -•' 

In  making  appeal  inspections, -  the  sample  previously  analyzed 
should  he  reviewed,  and  an  entirely  new  saiaple  drawn  from  not  less  than 
10  percent  of  the  sacks  in  the  lot.    If  it  appears  that  the  quality  is 
very  irregular,  the  percentage  should  he  increased  to  12  to  15  percent 
of  the  sacks.    The  same  general  procedia:*e  as  used  in  making  a  regular 
inspection  should  he  followed.    The  certificate  covering  the  appeal 
should  he  made  out  in  the  regular  way,  with  the  following  exceptions: 
If  the  review  of  the  original  sample  shows  no  substantial  eirror  in  the 
original  analysis,  the  following  statement  should  he  made  under  Remarks: 
"Original  sample  of  this  lot' inspected  (Date)  has  heen  rieviewed,  and 
analysis  as  reported  on  the  previous  certificate  No,         ,  copy  of  which 
is  attached  hereto,  has  heen  f  oimd  correct. " 

In  reviewing  the  original  sample,  nuts  which  are  on  the  border- 
line should  remain  in  the  classification  where  they  were  originally 
placed.    Only  when  it  is  very  evident  that  a  mistake  has  heen  made  in 
the  classification  should  nuts  he  changed  from  one  class  to  another. 

One  inspector  may  declare  the  original  analysis  correct  hut 
it  should  he  declared  incorrect  only  hy  two  inspectors,  one  of  whom 
may  he  the  inspector  who  made  the  original  analysis.    If  the  review  of 
the  original  sample  shows  the  original  certificate  to  he  incorredt, 
two  inspectors  should  analyze  the  new  sample  and  sign  the  certificate. 
Under Remarks  the  following  statement  should  he  made :    "This  certificate 

supersedes  certificate  No.  --Dated — — which  was  previously 

issued  on  this  shipment. " 

The  fee  on  appeals  shall  he  twice  the  original  charge  when  the 
analysis  is  declaimed  correct,  even  though  the  new  sample  may  show  a 
substantial  difference  in  percentages  of  the  various  grade  factors. 
There  shdll  be  no  charge  when  the  analysis  of  the  first. sample  is 
declared  incorrect. 


(58)  OFFICIAL  SAMPLING 

The  new  S.  R,  A.  93,  third  revision,  contains  a  provision  for 
official  sampling  in  Section  51. I8.    This  section  has  been  added  to 
provide  for  sampling  by  one  inspector,  and  the  inspection  and  certif- 
ication by  another,  such  as  is  frequently  necessary  in  the  case .of  peanuts 
when  a  sample  is  sent  to  Washington  or  to.  a  Regional. of fice~ for 
analysis.  • 


-  20  ^ 

Samples  may  'be  officially  drawn  by  ^  duly  authorized 
Inepector  and  delivered  or  shipped  for  analysis  and  certification  to 
the  nearest  designated  market  or  to  such  designated  market  as  shall 
"be  directed  hy  the  Food  Distribution  Adtaijiistration.    In  this  sampling. 
F.  P.  I.  77  Rev.  shall  be  used.    All  supervisors  and  market  inspectors 
should  be  governed  by  the  following  instructione :  . 

1.    Immediately  after  the  sample  is  drawn  the  inspector  shall 
issue  the  F.  P.  I.  77  in  quadruplicate;  the  original  and  tm  copies  to 
be  shipped  in  the  container  with  the  sample  to  the  designated  market, 
the  other  copy  to  be  retained  by  the  authorized  inspector  drawing 
the  sample .  • 

Market  inspectors  when  inspecting  officially  drawn  samples 
should  show  under  Eemarks  "The  sample  covered  by' this  certificate  was 

officially  drawn  by   on  at   '  '  - 

as  shown  on  Certificate  of  Sampling  No.  a, ttached  hereto .  " 


MOISTURE  COUTEKT 


When  applicants  specifically  request  a  report  on  the  moisture 
content,  the  usual  inspection  should  be  made  except  that  an  additional 
sample  of  approximately  500  grams  should  be  drawn.    This  additional 
500  gram  sample  may  either  be  forwarded  to  the  Washington  office  where 
it  will  be  turned  over  to  the  Processed  Food  Laboratory  for  a  moistvire 
content  determination,  or  the  inspector  may  arrange  with  the  local 
office  of  the  Processed  Food  Section,  for  moisture  determination, 
providing  there  is  one  in  that  market.    There  will  be  no  additional 
charge  for  this  service. 

This  information  shotild  be  reported  under  the  Quality  head- 
ing, thus:     "Moisture  content  8^."    Then  the  statement  should  be  made 
under  Remarks  that  the  percentage  of  moisture  content  was  determined 
by  the  Processed  Food  Section. 


REMARKS 
Refer  to  I.  H.  B.,  PART  II. 

Examples;  r, 

1.  .'Penna.  T.  R.  records  show  stock  unloaded  from  oar  PRR-I8UOO8. 

2.  Merchant  Warehouse  Co.  records  show  stock  unloaded  from 
car  A.  C.  L.  30^1-85  under  lot  No.  ^2^56. 

3.  Eastern  S.  S.  Company  records  sho-^T  stock  ex,  car  SAL-ii-2586 
1  unloaded  from  S.  S. 
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